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Fruits and vegetables are processed into a variety of products such as juices and concentrates, pulp, canned
and dehydrated products, jams and jellies, pickles and chutneys etc. The extent of processing of fruits and
vegetables varies from one country to another. The technology for preservation also varies with type of
products and targeted market. Owing to the perishable nature of the fresh produce, international trade in
vegetables is mostly confined to the processed forms.

India is the second largest producer of fruits & vegetables in the world with an annual production of million
tonnes. It accounts for about 15 per cent of the world’s production of vegetables. Due to the short shelf life of
these crops, as much as 30-35% of fruits and vegetables perish during harvest, storage, grading, transport,
packaging and distribution. Hence, there is a need for processing technology of fruits and vegetables to cater
the domestic demand.

The major contents of the book are procedures for fruit and vegetable preservation, chemical preservation of
foods, food preservation by fermentation, preservation by drying, canning fruits, syrups and brines for
canning, fruit beverages, fermented beverages, jams, jellies and marmalades, tomato products, chutneys,
sauces and pickles, vegetables preparation for processing, vegetable juices, sauces and soups, vegetable
dehydration, freezing of vegetables etc. The book also contains sample plant layout and photographs of
machinery with supplier’'s contact details.

A total guide to manufacturing and entrepreneurial success in one of today's most food processing industry.
This book is one-stop guide to one of the fastest growing sectors of the food processing industry, where
opportunities abound for manufacturers, retailers, and entrepreneurs. This is the only complete handbook on
the commercial production of food processing products. It serves up a feast of how-to information, from
concept to purchasing equipment.
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About NIIR

NIIR PROJECT CONSULTANCY SERVICES (NPCS) is a reliable name in the industrial world for offering integrated technical consultancy services.
NPCS is manned by engineers, planners, specialists, financial experts, economic analysts and design specialists with extensive experience in the

related industries.

Our various services are: Detailed Project Report, Business Plan for Manufacturing Plant, Start-up Ideas, Business Ideas for Entrepreneurs, Start up
Business Opportunities, entrepreneurship projects, Successful Business Plan, Industry Trends, Market Research, Manufacturing Process, Machinery,
Raw Materials, project report, Cost and Revenue, Pre-feasibility study for Profitable Manufacturing Business, Project Identification, Project Feasibility
and Market Study, Identification of Profitable Industrial Project Opportunities, Business Opportunities, Investment Opportunities for Most Profitable
Business in India, Manufacturing Business Ideas, Preparation of Project Profile, Pre-Investment and Pre-Feasibility Study, Market Research Study,
Preparation of Techno-Economic Feasibility Report, Identification and Section of Plant, Process, Equipment, General Guidance, Startup Help,

Technical and Commercial Counseling for setting up new industrial project and Most Profitable Small Scale Business.

NPCS also publishes varies process technology, technical, reference, self employment and startup books, directory, business and industry database,
bankable detailed project report, market research report on various industries, small scale industry and profit making business. Besides being used by
manufacturers, industrialists and entrepreneurs, our publications are also used by professionals including project engineers, information services

bureau, consultants and project consultancy firms as one of the input in their research.
Our Detailed Project report aims at providing all the critical data required by any entrepreneur vying to

venture into Project. While expanding a current business or while venturing into new business, entrepreneurs
are often faced with the dilemma of zeroing in on a suitable product/line.

NIIR PROJECT CONSULTANCY SERVICES , 106-E, Kamla Nagar, New Delhi-110007, India. Email: npcs.india@gmail.com Website: NIIR.org
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